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Tortas de anchoas
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Habas con almejas
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Pastel de lentejas
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Breseado de ternera

Pollos asados a la crema de platanos
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Conejo con arroz
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Pollo al limon al microondas
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Gallina en pepitoria
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Filetes empanados a la milanesa
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Filetes de merluza con espinacas
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